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ABSTRAK 
Nurul Wahyuni (2011511053). ”Percepatan Waktu Perendaman Lada (Piper 
nigrum L.) dengan Penambahan Ekstrak Kulit Nenas”. 
(Pembimbing : Riwan  Kusmiadi, S.T.P., M.Si dan Sitti Nurul Aini, S.P., M.Si) 
Kualitas lada putih dapat ditingkatkan melalui proses pengolahan yang baik, 
seperti perendaman, pelukaan mekanis dan penambahan enzim bromelin dari 
ekstrak kulit nenas. Penelitian ini dilakukan untuk mengetahui pengaruh lama 
perendaman, waktu perendaman terbaik, pengaruh dosis ekstrak kulit nenas, dosis 
ekstrak kulit nenas dan pengaruh interaksi antara lama perendaman dan dosis 
ekstrak kulit nenas terhadap kualitas lada putih. Penelitian ini menggunakan 
Rancangan Acak Lengkap (RALF) dengan 2 faktor perlakuan. Faktor pertama 
adalah lama perendaman: A1 = 3 hari, A2 = 4 hari, A3 = 5 hari. Faktor kedua 
adalah dosis ekstrak kulit nenas: B1 = 400 mL, B2 = 500 mL. Setiap perlakuan 
terdiri dari 4 ulangan sehingga ada 24 unit percobaan. Hasil penelitian 
menunjukkan bahwa perlakuan lama perendaman berpengaruh terhadap peubah 
kadar biji kehitam-hitaman, kadar benda asing, kadar biji enteng, dan kadar 
minyak atsiri. Perendaman 5 hari cenderung lebih baik. 500 mL dosis ekstrak kulit 
nenas memberikan hasil cenderung lebih baik dilihat dari peubah kadar biji 
kehitam-hitaman. Tidak ada interaksi antara lama perendaman dan dosis ekstrak 
kulit nenas terhadap kualitas lada putih. 
Kata kunci: kualitas lada putih, perendaman, pengaruh, ekstrak kulit nenas.
 
 
 
ABSTRACT 
Nurul Wahyuni (2011511053). “The Acceleration Immersion Time of Pepper 
(Piper nigrum L.) with Addition Pineapple Skin Extract”. 
(Supervised : Riwan  Kusmiadi, S.T.P., M.Si dan Sitti Nurul Aini, S.P., M.Si) 
White pepper quality can be improved through a good processing, such as 
immersion, physical treatment and addition bromelin enzymes from pineapple 
skin extract. This study conducted to determine the effect of immersion time, the 
best immersion times, the effect of pineapple skin extract dosage, pineapple skin 
extract dosage and the interaction effect between immersion time and dosage 
pineapple skin extract to improve white pepper quality. This study used 
experimental method with Factorial Completely Randomized Design (FCRD) with 
2 factors. The first factor was immersion time: A1 = 3 days, A2 = 4 days, A3 = 5 
days. The second factor was the dosage of pineapple skin extract: B1 = 400 mL, 
B2 = 500 mL. Each treatment consisted of 4 replication so that there were 24 
experimental units. The results showed that the immersion time treatment had an 
effect on the variable levels of blackish seeds, foreign object, mild seed, and  
essential oil. 5 days immersion has tend to be better. 500 mL of doses of pineapple 
skin extract results that tend to be better than other treatment on blackish seeds. 
There was no interaction between the immesion time and dosage of pineapple skin 
extract on white pepper quality. 
Keywords: white pepper quality, immersion, effect, pineapple skin extract.
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